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How’s your marketing mojo?

During the course of the pandemic, so many restaurants had to reinvent themselves in order to survive – per-
haps opening in-store bodegas, offering takeout and delivery where none existed before, or otherwise operating 
in ways that might have been considered off-brand before the pandemic. Now that life is returning to normal, 
it’s time to refine your approach so you can glean the most success from your marketing efforts. In particular, 
it’s important to fine-tune your online marketing 
efforts, now that we have seen how important it is 
to have a strong web presence. The Rail suggests 
that once a restaurant has solidified its brand, it 
should approach online marketing from sever- al 
directions. First, look to online media publications 
that cater to your audience and offer opportuni-
ties to collaborate with restaurant critics or pay 
for advertorial content. Your website should allow 
a user to easily and quickly place an order, find 
your hours and location, and leave a review (and 
also prompt you when that happens so you can 
respond right away). If your restaurant is looking 
to attract more traffic from people visiting the area 
who haven’t heard about you yet, consider crowd 
marketing, which allows you to promote your restaurant in themed forums on social networks. When it comes 
to advertising, think about whether it makes sense to pay for contextual advertising – perhaps if you’re a sports 
bar, you might want to have your ads appear online next to content about your city’s baseball team – or through 
influential bloggers in your area who have an engaged following of guests in your demographic and would take 
payment (or perhaps just a free meal) in exchange for an honest review.



Use tech to wrangle excess 
labor costs

Amid the labor crunch, restaurants have been facing 
a lot of upward pressure on their wages lately. As of 
May, 30 states, the District of Columbia and forty-five 
localities have set minimum wage rates above the 
federal level. But at the same time, many restaurants 
likely are not making best use of the tools they have 
on hand to better manage their labor costs and gain 
as much as possible from them. According to research 
from TouchBistro, 39 percent of restaurant operators 
are not using their POS to view labor reports. These 
reports can help you identify when you are overstaffed 
in your kitchen and dining room, which staff are 
successfully upselling most frequently and making 
customers the happiest, and which staff may be stealing 
from you. All of this can ensure you always have the 
right number of people on hand for a shift, that you’re 
rewarding and developing the right people, and that 
you’re quickly identifying sources of theft. It may even 
give you some wiggle room to raise your wages.

Automated restaurant repairs

Maintenance generally comprises between 2 and 6 
percent of a facility’s budget – and those costs can 
climb if repairs are left waiting for so long that they 
become replacement costs. But like so many elements 
of restaurant operations right now, repairs can now be 
automated, enabling operators to more quickly address 
equipment and facilities repairs as they are needed. 
ResQ is one company that helps restaurants request a 
contractor from its network to help address problems 
related to HVAC, refrigeration, electrical, plumbing, 
pest control and other challenges, as well as pay for 
and document the service received, The Spoon reports. 
ResQ is currently available in just Los Angeles, Dallas, 
Phoenix, San Francisco and Chicago, but a recent $7.5 
million seed investment could quickly add cities to that 
list.



Smoky Fried Green Tomato Club

You’re smokin’

Nothing brings out the taste of summer barbecues 
quite like smoky flavor. And while smoking often 
conjures thoughts of large cuts of meat and long, 
overnight cooking sessions, smoky flavor can also 
elevate the vegetables, desserts and even cocktails 
on your menu – and without taking all night. This 
season, consider adding a new smoky dimension 
to your food and drink options, both sweet and 
savory.

Food Trends

Ingredients:

4 each Green Tomatoes
2 each Eggs
1/2 cup Milk
1 cup Flour
1/2 teaspoon Salt
1/2 teaspoon Pepper
4 cups Seasoned Breadcrumbs
30 slices White Bread
1 cup KRAFT MAYONNAISE
1 tablespoon Chipotle in Adobo
30 ounces Smoked Turkey, thinly sliced
10 ounces KRAFT CHEDASHARP SLICED CHEESE 
30 slices Cooked Bacon
40 each HEINZ BREAD & BUTTER PICKLES 
10 ounces Iceberg Lettuce Leaves 

Instructions:

1. Slice the green tomatoes (5, 1/4”slices per tomato).
2. Whisk the eggs and milk to make an egg wash and 

then season the flour with the salt and pepper.
3. Bread the tomatoes by coating them with the sea-

soned flour, dipping them in the egg wash and then 
coating them with the breadcrumbs.

4. Pan or deep fry the tomatoes until golden brown and 
hold for assembly.

5. While the tomatoes are cooking, toast 3 slices of 
bread for each sandwich and mix the mayonnaise 
with the chipotle in adobo.

6. Assemble each sandwich by spreading the one side 
of each piece of toast with the chipotle mayonnaise, 
top one piece of toast with 3 ounces of smoked tur-
key and 1 ounce of cheese. Top with another piece of 
toast, 3 slices of bacon, 2 fried tomato slices, 4 pickle 
slices, lettuce leaves and the last piece of toast with 
the spread down.

7. Secure each sandwich with 4 picks and cut into quar-
ters to serve.

Recipe and photo courtesy of Kraft Heinz



Safe summer serving

Summer often coincides with a spike in food poisoning as hot tem-
peratures help foodborne pathogens thrive. The CDC advises that 
all perishable items are refrigerated within one hour, particularly if 
it’s 90°F or warmer. If you’re preparing food and serving guests out-
doors, make sure employees are wearing gloves and using tongs for 
serving. Provide hand sanitizers or wipes if a handwashing sink isn’t 
immediately accessible. Finally, take extra care with marinades and 
sauces that may have touched raw meat and could spread bacteria 
to cooked foods through direct contact or splatter. When removing 
cooked meat from the grill, always use clean utensils and a clean 
plate.

#FoodSafety



Keep a sanitary tabletop

Do you keep salt and pepper shakers on your tables, or even con-
tainers for condiments like ketchup and mustard? They are the 
kinds of items less likely to be cleared from tables between guests 
– and are therefore likely to be among the grimiest items in your 
restaurant, according to research from The Rail. If you haven’t 
done so already, edit down the items you keep on each table 
that guests are apt to touch. Ideally, provide packets or reusable 
containers for guests who request these items. If you need to 
keep the items on tables throughout the day, make sure they are 
included in your cleaning and sanitizing routine.

#FoodSafety



Could your restaurant unionize?

 The pandemic has been a time of reckoning for restaurant employees – and, since labor is scarce, also a time 
of empowerment. Bit by bit across the country, more restaurant workers are taking steps to unionize, whether 
in an effort to improve the current working environment at their restaurant or to normalize and spread the 
employee-friendly culture they already experience at their restaurant. It’s a trend that industry analysts expect 
to continue. In the U.S., just 1.2 percent of the estimated 11.9 million people working in restaurants and food-
service belongs to a union, according to the U.S. 
Bureau of Labor Statistics. That makes the indus-
try one of the least unionized of any employment 
sector, despite its reputation – fairly or unfairly 
– for instability, low benefits and pay, and abuse 
from managers and guests. Many new efforts at 
unionization, such as those at Pavement Coof-
feehouse in Boston, have been employee-led. In 
other cases, restaurant operators are going so far 
as to encourage the unionization of their busi-
ness at the outset. In Rochester, N.Y., Meghesh 
Pansari, the owner of the Indian restaurant Nani’s 
Kitchen, encouraged his employees’ decision 
to unionize – perhaps because his restaurant 
already has an employee-friendly culture that he would like to serve as a model for other operators. Workers 
there share tips, make $15 an hour, get a week of paid sick leave annually, and the company covers half of the 
monthly payment for the health care package it offers full-time workers through the Healthy New York EPO 
plan, according to the Rochester City Newspaper. One shift leader said, “We had to unionize at Nani’s because 
we already had very good conditions, and we think that it’s important to kind of try to start pushing this and 
encouraging other restaurants to unionize.”
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